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INTRODUCTION
Reasons for eating or not eating eggs 168 A total of 69 different reasons for eating or not eating eggs were identified. For the purposes of 169 presentation, these reasons are grouped into 13 themes: Hedonics, Properties of the food, 170 Preparation style, Convenience, Physical environment, Variety, Physical health/abilities, Nutrition and health knowledge, Food safety, Social environment, Morality, Emotion, Habit. Themes and their contributing reasons, their definitions, and example quotes can be found in Tables 2 and 3. DISCUSSION 180 The aim of this study was to investigate the reasons for eating or not eating eggs in older adults; 69 181 different reasons were identified and grouped into 13 themes. Previous studies report many of the 182 above themes as determinants of food consumption in the elderly population (22; 32; 33; 46) . Hedonic 183 reasons, properties of the food, convenience, physical environment (including cost and value for 184 money), physical health and abilities have been described as important determinants of food choice 185 in older adults, while morality, emotion, nutrition and health knowledge, social environment, and 186 habits are also reported (22) . Some reasons, such as the properties of the food and physical health and 187 abilities, have also been described before in relation specifically to the intake of protein-rich foods 188 in the elderly (23; 24; 47) , and some reasons have been reported specifically in relation to the intake of 189 eggs in younger adults (34) (35) (36) . When comparing determinants in younger and older adults, Steptoe et 190 al. also show that ethical concern (morality), familiarity (habit) and natural content were positively 191 correlated to the participants' age, while convenience and physical environment are unrelated (32) . 192 193 Themes that were specific to eggs and older adults include: the properties of the food (e.g. texture 194 and flavour) and convenience (e.g. culinary skills, effort and time to prepare) combined with 195 physical health/abilities (e.g. eating abilities, sensory abilities, and physical abilities). Sensory 196 analyses with older adults have previously shown that eggs were popular for their soft texture, while 197 different types of meat were characterized to have more difficult textures (tough, dry and/or stringy) 198 (47) . Studies indicate that older adults generally avoid hard and/or fibrous foods that can be difficult 199 to bite or chew including meat and nuts (48) . Older adults with difficulties specifically with chewing 200 also report avoiding chewy/stringy foods like meat (49) , and having a lower intake of beans and nuts 201 (50) , meat and meat dishes, and total protein intake (51; 52) . Older people with impaired dental status 202 and chewing difficulties also typically consume softer foods more often (including chicken, fish, 203 grains, and dairy products) (53) . Moreover, for foods that are difficult to chew like meat, the chewing 204 ability of older adults (54) as well as the processing method (minced beef vs beef steak) (55) can affect the postprandial digestion and absorption rates of the protein, meaning that even when people do eat 206 meat they may not benefit optimally from the protein provided.
208
Cooking style can impact heavily on the sensory properties of the food (56; 57) . Many protein-rich 209 foods require cooking, and there are some indications that lower cooking abilities and skills may be 210 related to lower protein intake (25) , and specifically meat consumption (58) . One study showed that 211 Greek older people did not eat significantly less meat but overcame chewing difficulties by 212 preparing difficult to eat foods in a different way (53) . Next to culinary skills, physical abilities affect 213 the ability to cook, e.g. being able to stand for long enough to prepare a meal, and have the 214 functional ability to prepare different foods. Previous work shows that significantly fewer women 215 with rheumatoid arthritis cook their own meals compared to other women without or with milder 216 rheumatoid arthritis (59) . For eggs, preparation style will have a strong influence on texture and ease 217 or difficulty of consumption (e.g. scotch eggs might be more difficult, while most other 218 preparations are soft and easy to bite, chew and swallow). Eggs are also notably much easier to 219 prepare than many other protein-rich foods (28) , and ease of preparation in terms of effort and time 220 as well as skills and abilities was specifically mentioned by some of our participants, e.g. "It's very 221 very good, if you, you come in and you're hungry. They're very quick, that's why I eat them 222 mostly". Additionally, different preparation styles and/or seasoning may affect the ability to taste or reasons. Identification of the important determinants of egg consumption could then inform 276 strategies to increase dietary protein intake and improve protein status in this population.
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To conclude, this study identifies many reasons for eating or not eating eggs in a sample of British 279 adults over the age of 55 years. Many of these reasons relate to food intake in general, or to other 280 protein-rich foods, but some reasons may be specific to eggs and the older population. Identification 281 of those reasons of direct impact on egg consumption could help in designing specific strategies to 282 increase egg intake and aid a food-based approach to improve or maintain protein intakes in the UK 283 older population. 
Theme Reason Definition
Hedonics Liking Liking or disliking for eggs.
Appeal
How appealing eggs are, liking or disliking the idea of eating a certain type of egg, usually without actually having eaten it.
Properties of the food
Appearance
The appearance of eggs (e.g. the colour, shape, or just general way they look).
Complete
Eggs being described as a meal in itself or a 'complete package'.
Flavour
The taste and/or flavour of eggs.
Freshness
The freshness of eggs, the time since eggs have been obtained or the extent to which it is preserved.
Moreish
When a foods are referred to as being moreish, and people can easily eat a large amount of them, or struggle to stop from eating them once they started.
Odour
The odour/smell of eggs.
Quality
The quality of eggs, the extent to which eggs are referred to as being e.g. better/worse, nicer, decent or proper.
Satiating effect
The extent to which eggs provide a satiating effect, or make you feel full.
Size
The size of eggs.
Texture
The texture or mouth-feel of eggs.
Preparation style
Combination When eggs are eaten or not eaten because it is served/eaten in combination with other foods which are liked or not liked, or if it is part of a dish or recipe that is eaten because people enjoy the whole dish, not because they want to eat each specific food.
Processing
The amount of processing that went into eggs before they are eaten (when served by others) or prepared at home.
Convenience Convenience
The general convenience of storing, preparing, or eating eggs.
Culinary skills
The ability or inability to cook or prepare a certain food.
Effort to prepare The effort it takes to prepare or cook a certain food.
Planning
The extent to which preparing eggs requires a certain amount of planning.
Practicalities
When food choice or eating behaviour is determined by practical reasons that are not specified.
Time to prepare
The time it takes to prepare or cook a certain food.
Physical environment

Availability
The extent to how easily the food is accessible (this could be whether it is accessible in shops, or in the house, or within reach, or served to you).
Cost
The price of eggs, or relative cost compared to other foods.
Experience
The whole experience or eating occasion itself influencing whether someone wants to eat a certain food or not.
Financial situation The influence of a person's financial situation on their food choice or eating behaviour.
Standby
Eggs being handy to have ready in case you need something to eat that was not planned.
Value for money
The cost of eggs in relation to the quality.
Variety
Replacing foods Eating eggs as an alternative for another food, or not eating it because you eat an alternative food.
Eggs that are eaten or not eaten specifically to change the variety in the overall diet, from a hedonic point of view.
Versatility
The extent to which eggs can be eaten in different ways.
Wide variety of choice
Eating or not eating eggs because of the variety of choice available.
Physical health/ abilities
Appetite Changes in appetite, or appetite being different than it has been before.
Digestibility
Any positive or negative influences digestion has on food choice or eating behaviour.
Eating abilities
Physical abilities that are specific to eating, the ability or inability to eat eggs, and effort it takes to eat eggs (this includes chewing, biting, and swallowing difficulties).
Genes
Genetic reasons that influence food choice or eating behaviour.
Medical factors
Any medical reason that influences a person's food choice or eating behaviour.
Physical abilities
Physical abilities or disabilities which influence food choice or eating behaviour (e.g. mobility).
Sensory abilities
Abilities or disabilities of the senses (taste, smell, sight, hearing, and touch) that influence food choice or eating behaviour (including references to sensory deterioration with aging).
Nutrition and health knowledge
Balanced diet Eggs that are eaten or not eaten specifically to balance out different foods as part of an overall diet, from a health and knowledge point of view.
Health beliefs
Beliefs about eggs that include any positive or negative value (e.g. good, bad or healthy, or the food being nutritious or beneficial, even if it is unclear whether this is in terms of energy (kcals) or nutrients or something else).
Nutritional knowledge
Beliefs about eggs including nutritional knowledge without giving a value of e.g. good, bad or healthy.
Recommendations Recommendations, advice, or reports concerning nutrition and health that can be positive or negative, and are provided by sources like e.g. media or health professionals. (Excluding negative media reports about food scares, e.g. the Salmonella scare.)
Restraint
Actively avoiding eggs, for different reasons including losing weight or health reasons.
Sufficiency
A person's belief of eating enough eggs without giving any other reason of why they believe this specific amount is sufficient.
Value
The belief that eggs are beneficial (can be in terms of calories, or nutrients, or in general).
Food safety Food safety Whether eggs are safe or unsafe to eat, or references to a way of preparation that makes them more or less safe to eat.
Food scares
Bacteria related food scares, that are known by most of the general public.
Spoilage and wastage
Eggs eaten because they are almost going off, or with other foods to prevent them from going off, or eating eggs to prevent having to throw them away, or combined with other foods to prevent having to throw those foods away.
Social environment
Culture Cultural habits or traditions concerning a certain food.
Other people present
The social influence of anyone present at an eating occasion (e.g. people living in the same house, or guests). It could be solely their presence influences food choice or eating behaviour, e.g. different foods served to guests than in a family situation, or that the preferences of the other people that are taken into consideration.
Politeness
When food choice or eating behaviour are affected by wanting to be polite, or avoiding to be impolite.
Morality
Animal welfare Any type of animal welfare that is related to how eggs are produced, and how the animals are kept.
Environmental issues
Environmental issues (e.g. pollution) influencing people's food choice or eating behaviour.
Food origins
The origin of the food, where the food comes from.
Moral values
Any moral issues mentioned affecting food choice or eating behaviour.
Emotion Comfort
The comfort a food can offer, in terms of not providing negative feelings (e.g. guilt) or providing positive feelings (e.g. cheering up).
Masculinity
Beliefs about gender specific eating behaviour.
Status
The status eating or serving a certain food gives you (e.g. trying to impress people at a dinner party).
Treat
Eating eggs as a treat, to treat yourself or others.
Habit Familiarity
The extent to how familiar a person is with a certain food.
Habit
Habitual behaviour concerning eggs.
Previous experience
A prior experience concerning eggs, which is either a one off experience, something that happened in a set period of time, or something that never happened (excluding quotes about egg types they have never eaten, as this would be coded as familiarity).
Substantial meal
Eggs referred to as a snack food or a meal, or in terms of a lighter or a more substantial meal.
Staple food
Habitually buying eggs on a regular basis.
Suitability
Whether a eggs are considered suitable for a certain situation or combined with certain other foods, if it is eaten in a way that is suitable.
Trying new things Willingness to try new egg dishes.
Trend
General eating behaviour from a specific period of time, or a eggs being eaten by many people in a specific period of time.
Upbringing Eating behaviour and habits as a result of upbringing. 
